
i vu;

b
KM
»tur> 

r un** 
*r«t h«- 
l U h- 
»|> ali«i 
r huit 
tvtl lu 
nul Ih-i 
krti lu

t'p he­
ll thaï 
a > ihr 
f Ullh

lu* «tlii 
•low it 
l*i lu» 
» tirai

>«rai»

February Vf. 1 »1 ti THF (IRAIS GROWERS’ GUIDE (181) U

Km a 
r mm 
kr gui
h! put

l*uu
•laying
aolKrl
•lun:

0 nia 
keen! 

ulula 
•u lut

•I Km 
dulhrr

igr II.

«aathM
k llUI 
ga*l al

>lur

Un a a*
r ll*lu
ah

ut *
K nu

II- 
d-

Xgt II

a* 
a M

O gut»

lo.d Ma 
aa I tu­

ât! !li

Utul

I aval
•toeê 
•a iW

ut lu.
MWi

Km II

InS

tfc»

> Kara

aviva

The Country Cook
r

Trt*« as* teale* real»* will *e Mk«ai far t*to
Haai»aa will to »s»ltoSa* «» f««»aal

1er ••» a to à Ad drew, all eerr*pea»ee<#. “TO
Casein Cæà- Grata Growers' G»M« Wiaal»ee ''

The other «liy I wu* talking to a 
prominent Toronto woman, who lia* de 
voted a great d*-»l of tiuo- to soeial 
work in the poorer district*. She iaid 
one of the most discouraging features 
of the work was the almost unbsliev 
a hie mistake* of the mothers in feeding 
their children. She went on to say that 
many of the women whose- husband* 
had {.one to **the front*' had. owing to 
Ih • a^ured ineome from the S*|«aration 
Allow a nee and the Patriotic Fund more 
UHHtri than they had ha«l for many a 
•lav but instead of buying letter food 
for themselves and families, much of 
the increased ineome got-» for 44Huerv " 
and the ehildren are still fed on white 
breud and coffee- or cracker* and tea 
I do not know that we ran altogether 
Ola me these women They are prolkublv 
as starved for something pretty to wear 
as they are for food; but it doe» »eem 
a %hame that they have aol been taught 
to make the most of what they halt, 
a ad hour to make nourishiag dishes 
from the « hea|«cr cuts oi meat and from 
rereats. instead of subsisting on the 
miserable ready cooked food they but 
from the small shop around the corner

However, the mistaken ia feeding
• kildree are not by a ay means n.ntard 
to the alums I kaour | eoplr we|| to do 
and «scellent homemakers who will give 
their ehildren doughauts Aral thing ia 
the morning to keep them quiet while 
breakfast is being pre|<*red Thee lbe> 
wonder why their ehildren are puny 
and catch everything that ia going ia 
the shape of disease

The question of baby feeding is a 
Whole volume by Itself, sa this week we 
will start with the child of owe year 
A ad right here I am going to give some 
M-hedales from |h Holt’s bank. "Ctf» 
and Feeding of Chiblrru- * * Dr lloh i* 
**ae of the greatest recognised authori
• te* on fewsliug childiwe The diet» are 
- erv conservative and conséquent I \ 
very safe I have found hie advice is 
valuable ia rearing a delicate child 
with a digestion much below normal

The following ia Dr llolt*» arkedulr 
f*»i a child from one year to fifteen 
mouths:

•t in a m Hit or seven ounce* of 
milk diluted with t to 1 oUBcae of Issr 
lev or sat gruel

U a m From 3 to S luble*|ew*ofuis
••fange juice strained

lu a ou Hill, t parts <»ac |mit 
•stmul or Imrlev gruel Vbooi lb 
‘«aoreo in all
t p m Her f juice i from 4 to * table 

qmuofulel or the white of 4» egg light 
ly ron4«w|, or aealios or chicken broth 
t to fi on ores Four to sit ouocss of 
milk nod gruel

ti p m Home a* al IH a m
I" pm Mum r us at A Si a as

la main a g the gruel it lu jwh as well 
Is use name of the p#r|.arrd barley mi 
•mi fleets sack as Kol»iasoa *» Hurley 
or bfusl* They ai» much more «os»ly 
l«f*r|stred i has gruels made from the 
gvuiaa and one is more apt to have them 
»f ih# same coosisteevy «very day- Al 
low shoal la» level laUaqou* >rf the 
Imrlev or *mi flour to oo* pint leuliug 
ealor Ifit the Hour eMh a little eold
• •lev nod stir late the bawling ualef.
• id a pinch of salt and »ook is douhl# 
•■oiler f»# at least thirty -oiaatea 
simiau «"ool and add lo the mill- To 
make gruel from* the g rules, add I wo

heaping tablespoonful» of j«*arl bar 
ley to one pint water, a pinch of salt 
and boil for four hours, adding water 
from time to time to keep the quantity 
up to one pint Ht rain, cool and use as 
directed. It iJ well in making this to 
make a sufficient quantity to last 21 
hours After it is r«M»l and mixed with 
the milk it can lie put in the loittles 
and set in a cool place, preferably in” 
ice waty

Beef /Juice. Take half pound round 
steak >4 slewing meat. Broil slightly 
over the «-«mis or ia a hot dry |um 
He ore well anti press the nuire "ul 111 
a meat press I have found a potato 
ncer answers the pur|m»e quite as well. 
Add a tiny lot of snli anti give as senti» 
a* prepared

Mutton or Chnheo Broth -one pound 
finely ehojq»ed lean mutton including 
some of the I «one. One pint cold wnlei 
I’tstk over a slow fire for three hour* 
until the liquid is reduced to half pint 
It may be ueeesaury to add mere water 
Htraih and when cold remove the fat 
add salt, aad feed warm or ia the form 
of jelly. This may l*e Shsekraed with 
a bit of arrow root or corastarrh aad. 
if liked, a bit of milk or thin. cream 
added

Coddled But. If egg is give* it 
should be coddled, that ia pel ia boiliag 
water, remeved from the fire aad left 
for m or sevra miautee uatil the white 
is like a jelly. For a child this age 
•»ely the white should br givra

Chiehea aad beef broth may be pte 
|mr«d ia the same way as mut to* broth 

The Eighteen Months Diet 
For a child up la eighteen mouths, 

llolt given the following: —
OO n-w Warm milk, • to 10 ounces 
9 am Fruit juiea, t to 1 tableupo*»*

~u:

The Care and Feeding of Children ÎWïT
puSSS • Kk* «Kk Stiff #s • #wr **•* * a* 1*F twssl *M OMSSf Ohllh Mk«l 

Is merlan•• a UM euro amt feeu.se of «bw»#* os 
f t uf * tp4MMi«Or« Ski WflU** !**• ts«4l lUf Ik* S*S -4 p**«Sl* Il es 
quo*••*#» «04 o»*w < ■/•*. Use* | •#»*» «II* «Of « -•♦ism « >*itb* 

sstM » >* Is #«• fkssl '0»M is gasso «04 0»S«»*.| «O «*- Wwl
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014 II. e«« V*tt *■»*•» »*»!•■ the f«*lwh ‘4 f.e*|IOe !!►'** OlOWss SSs.es «S.IIM»
- «ooM »»«r«a Horn. •>* -0114***1- uo-t *•>.' ih»*f *■**» 4* «*■ *•■*•« *» won *♦
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• «* '1 IhSiâw whirte lb»-* «re • OMWS tin* |S «O *W* Si:..«fcls- Sc».* t«. 04*4. 0*4
14 Üs ia*#»* «re ~«*«fwiiv f«dmrwo4 It w»l* »**•• «he *t«Me<* e

• '•mu mug ia* «Mam now gvs>w»og «* *o so# **••#«** 85.

10 a.m « Vrrel One (aed lain
• 1) l>l>ln|aiMfab af netmral
• Main. |ttfa ruaakr.1 lut lK»er bu
awl alnmr-l I’ul ... Ilia uec la leu j 
..■■era ul llkl. rtt+m ut a.ilk aad rraa. ■ 
l-ei mu >a(af A waall |.im. ut -Ma|- 
■lr) luasi_ of ear lleetlr, aad I'll... 
I.irak feel" b.arall Milk I la I oeerre
en-re from a r.|i

m Hmrf (ewe, .. i. Ika leal 
■I*, aad oar r*< llgklly uerkal 

of raided Hoi Irai flrr oar l»blr»| .a. 
fat. a# melloa ... rkirhra bM» I la « 
-eeree, e (*». of fit rrtm. krrad of leo 
Ileal ley aad l’alan l.rvak feel Kwraiia 

< p a Tee laklrafaaafaK of fenae 
■ roam af eKral aw arraanari, .aakrl 
for el Ireai keif aa boar etilk milk 
and eell, ke> eflkoaH ee*ef Kifil m 
Ira oeerae el milk glare hum a «era 

!• f> m Kigkt af tea ewarea af milk 
glare free a kelllr

I fneed tkat Ike gfamla made tint 
Irai (i or ridge, aed ll eea aflaa a art 
rear r he age. from ike . ream of o krai 
of arrow..od la maklag il I aaoar 
uaeee ear-l keif milk aed keif eein 
fke leaf (Mr# I gave a hoe" 1 Si la Ike 
a flare a ae Tkfca eea aad a»rordieg la 
llall, kel learned la agree a Ilk me Idki 
lodlar el ikel lime The erkrdele I- 
ike red ml Ike reread year ie (.rarlwel 
I» Ika eeme, aarafW -Ike t I ko ijimel litre
• rr 1er fee led aed Ike carrel, aar.l ead 
I- el re lead Al Ike lwe a "aleak leer f. 
a «ary HUS rare aara|md kerf ar lamb
• kof. may he firm, aed eea or t ■•. 
laklaa|o».afeS af (Wear fml|‘ ar kekr-i 
an do added by way af dneeti Wale- 
aad milk. a glare el Ike seas meal
• rrrel with (.trail of milk mey K» 
gnoe el elgkl ar mil» lean or aleS 
I-read aad milk
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E W GILLETT COMPANY LIMITED

Buy Your Flour Direct t Mills
We will seve you money, end you 
will get the beet flour that can be 
made from Hard Saskatchewan 
Wheat

: COOK’S PRIDE 
PAHMT

L

Special Altenllen Given Ie 
FecUlUee far Handling *< 

Ca agar■ lire SKI|

The One Northern Milling Co. Lti
The Original Farm»ere" MUI 

hKINCt ALBUiT SASKATCHEWAN J
The Canadian Almanac

An Anenal of Facte am Canada
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Old Dutch
quickly removes stains and 
spots from such things 
as oil-cloth table tops
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